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Loyola Senior High School
Food TechnologY

Preliminary Assessment

2009

Marks:  /100

We igh t i ng ;15%

Components: Research, Analysis and Communication
Experim€ntation and PreParation
Design, Implementation & Evaluation

Outcomes; Pl.1 Identif ies and discusses a rr+nge ofhistorical and
contemporary factors which influence the availability of
part icular foods.

Pl.2 Accounts for individual and group selection patterns in terms
of physiological, psychological, social and economic factors.

P4.1 Selects appropriate equipment, applies suitable techniques
and uti l izes safe and hygienic practices when handling food,

P4.2 Plans, prepar€s,and presents foods which reflect a range of
the inf luences on.food selection.

Ir this task, you will b€ assess.d on holY well you: _

.  R€sesrch and Rep0rt  on the factors in f luencingfood select ion

.  Research tnd Repor i  on the h is tor ica l  and contempo12rv factors s f fect ing food avai labiUtJ in

.  Design,  conduct  and evaluate a survev.

.  Prepare ,nd present  a food product  which represents and demonstrates your  f ind ings in  fhe

survey and research quest ions-
.  Use safe and hygienic  prrc t ices,  correct  equipnrent  and preparat ion techniques I then pr€p ' r ing

your food produci .

. Due datei 30/3/09

. Practical food orders due dete: tr'1c10 23l3lI9
Frc2018/3/09

. Practical task datesr FTC10 1/4/09
Ftc20 27 13109


